[
/{

S

Farmers Grow

MyPlate:

Exit Report
Successes & Findings

oo W

Extension




}/, b4 What is Farmers Grow MyPlate?

o Farmers Grow MyPlate is an inferactive program aimed af
educating youth ages K-5 enrolled in schools, summer
programs, after-school programs, and child care centers
more about the & food groups of MyPlate and how they are
produced for consumpftion.

o Schools were given sub-grants to cover the costs of supplies
purchases, fravel arrangements, and other implementation
costs. Schools were also supplied with lesson binders for =
each food group, an implementation guide, and a kit of
supplies.
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Sample Lesson

Nutrition
Vote for Dairy 10-15 Min.

Mectarine Smoothie

1. Poct ike Dairy Group yoster. daziz a=d tsenagers whes youz
2. Acsemble the voting chast bo Jock ke bemas are growing.
the diagram balow. Display at the froat ®  Not everyoze Elkes the sxme
3. Tall the ctudants: dcs tassium and vitamin D.
* Duxizy producis provide health benafiz 3. Instruct the studasts 3
in the Srm of calcum, potassium, and Cozoe to the chast cme ot 2 Exme.
daminD. Flace 2 boze sticker ox the chart in
o= o= more of the columszs that Measuring cups
®  Calcium builds bonas and testh. Imvmmu' I..,..t_,_ﬁ,._;_,. i
. o ) & Tally the resulés o ses what iz most popular. Serving Sire: 112 cup  Serves 20 Curting boards
R ?‘h—bhﬁ-bh&-—d—--ﬂm Proocess: Ask the studunts (o name a food from & Cups
S, P Yo, columan that they did not select and plan how & try it Ingredienis o 20:
*  Gettizg encugh calcum = especally = ¢ for sha- s & annck or meal this week. Progweaiion:
& nectarines mertarines {or other
Fhusd zlk (white | Choste and cottage | Yogurt Calcium-furtified | Portifisdcarsal || Dazk green 6 peaches L :;"“h’.“}i““ﬂ {
(Orther soft frait may be substituted.) 1. Cut the peaches and nectarines into
11 lai 3 o wedges and then remeove the pirs. Ob-
3 : ¢ =zerve the aroma, color, and shape of the

froiz. Flace the fruir into 2 bowl.
3. A=siFn eack student to measare 2 difer-

4 1iZ caps orange juice

6 tablespoons honey ent ingredient. Take turns flling the
blender . Mix the =moothis wnnl creamy.
Fer blender jor: Serve from the pitchers.

1 peach

1 nectarine

34 cap erange juice
34 cup yogurt

1 tablespoon honey

Eemember to follow the
My Flate Tasting Code.
Collect 2 Two Bite Centifieate

V- > by if you have oot tasted this before.
/ 1™ /7
i/ hd / ,/"
.// / //. ['
k/, . ‘—,—1. |
v W - ~ e v e . - .
Extension A ksl Ktension MrFlabr—Duizy Taxm Htzifizn




ample Lesson

Making Mozzarella 30 Min.

. Ask the students:
2. How does milk become chesss?

b. How do we get diferent kinds of
cheese such a= Swiss or cheddar?
“We will learn about protein coagula-
tica or clotting and the rele of eozymes
in the making of chesze ™
. Day l—prepare for making
mozzarella.
In pairs of stud engs:
2. Crusk 174 reanet tablet and pat
into a 16-punce Styrofoam cup.
B. Add V2 teaspoon of zale per cup
c. Add & ounces of skim milk heated
to 100 depress and stir well.
The milk will coagulate in the cup
overmghe.
3. Day 2
Tell the sindents:
“Milk has molemales in it that are
called protein=. Coapalation happens
when protein particles in the milk stick
tozether. Heat, stirring, or enzymes
make this happen. For example, you

can
*beat protein in cosam inte whipped
cream,
*cook ez protein to make 2 fried ez
*turn milk protein into cheese or yo-
gurt or =our cream with enzymes
We will learn how milk becomes cheese
uszing the ‘Jompine Jacks' model ™
Have students demonstrate:
Hawve students hold out arms and
legs in & jumping jack position to
become “protein molecules™,
Explain:

“Adding an enrFme to milk canzes the
protein molecules to join together.”

“We can add keat and =timng to squeezs
the water ouz.”

Push students closer together so that
spaces between them get smaller.
“This is how we get cheese like the
mozzarslla we will make today.”

4. Prepare the mozzarella.

1. Microwave for 1 mimste. (4 cups can be
in the microware at one time.)

2. Pour the microwaved, coagalated
mixtere through a strammer beld over a
dizhpan.

3. Put ceapgulated milk bark into the cap
and microwave 10 more seconds.

4. Repeat miowaving and straimimg
until cheese becomes zoft mozzarella—
usually two more times.

5. "Dy~ the chesse with 2 paper towel
Sample the cheese.

Processing (uestions

. What are the steps from milk to
mazzarella?

A, Add =ali and rennest to skim malk, l=t ==t over-
night, beat and drain the whey, dry)

§. What cavsed the changes in the
ingredients?

0 strate this by having the A Aidrmnnfthe;m:t[mm,ne}.hg:ﬁngm
students line up touching hands Tmﬁm:‘ imine o
and feet together. ‘“‘fﬂ draining

Extension Fame G M Plaba i I —

Production
From Moo to You &0 Min.

Ak ihe studenis: “Do yom know what ibe obd fesh-
Fomed hand milking process s e Schcs cugpeetons
or desomrtrations.

Tall Ches st amba:

“Today wa will learm abouwl runming s deiry Gures and
than ses bow milk is processed inls ssese of owr Devor-
ite loods. Think aboul the differences in milking
muthods batwsen the nexi two videos thel yoo will

Fl'—hb Yois : The Blovry of Milk (Thx iz s

Optonsl— dmerica's Hearilasd Dairy fero Stop af T
==im.
Eimirde e s e DI LTRSTIE

Ask the sludenis:

1. How would you describe s dairy cow? (Pachape:
laxyw, pasils, lasys wdder, uowally fam colorz—bleck!
imitn lack, Elar a schaduls, frows dowly, st and

Field trip option

Ifu Sald brip o & detry Earen 5= pozeshls, mek gquastone o

L. Whatiryour dey Hes”

I What ir youwr milk ussd for?

5. Wehat squipment do you uzs” Ohoarrs coms s panant.
4. Wekat End of cowz do pou kaws” How do you beay thas
Eaalthy”

What do row Eke beast and least about susasog o dair
Eaxm?

"

Extension Famars o U Flabe— sy

drizks = Lot}
2. 'What eguipmeni did you see thal yos dido' ax-

Flml“r,ﬁm? md-:r-h-ﬂhm:h,
e T, nack tugs,

:hm—,mbh:ml:q—:hn-,-m-]k—
=g parlor)

To e ] milie-hased products badog d wiswr

Froe Form le Stors 5 oo

-

How ir's Mods Yegurd 45 sixn.

T TR T T P 1

Hoer ir's Mode Morsarella Chesss (for clder youth)

&b mie R e e s s e Ol

Shaw the Deiry Az Censms Mapz Ask the studsnic

1. How does 51 compare wilh oller sisles ko milk
produslion? (Soma dery fareeing ok st moach con-
parsd i Wisconsin, Cabfoe=te Mew Tork, Waskiogton,
xnd Faeor Elaorico).

2. Whers do you see ososl of the dairy Burming in
HDY (Exster= wdgs.}

3 Whal aboul car e dairy 6 kgl mirem malk
H--'ndlﬂiﬁmm.mi-qb—&id,
korbr of In=d mamr £ ok wrmla-
Bl

Frocems:

& Huaning a deiry farm requires s lol of shills.
Whent <l do you Bur that the dsiry
Iarmar needs o da?

A Eowr the fewd fesd the cow, watss ths cow. cdasn ths
pam. bazciar the mazers bedk to the Sald, chack the
com's baalih feed the cabae grew the cabess, sreamgs




Sample Lesson

Physical Activities
Vocabulary Shuffle 10-15 Min.

1. Flace tws oo of taps oz the floor s chaen gl Hewd e d-
5 fwal long a=d about 1 foct wide. Incesse d2SSculir by
murrraring the cheseal

2. Flecs ciudsmds ixnho teame of 3, 4, or B o mwbch the oum-
bax of lettecs . the Lzt of words chossn. Incbract them ta
skand in = row betwean et macisd hoss.

3. Copr amd ot apert cards with the lebisrs of ssch woored.

4. Give smch rindert oo Letier from the chosen word ket in.
imeedl oedas.

B. Hare tham rpall the word by morieg sight ox laf screes
aack cthar batwress the markers on the Boor wathout:
£ iy et of Ehe o L

. Fox roang shodents post the latwd wood for
Hem werd w=d thagr =il rely oo mssmory for the
spallimg.

F roscusi nog:

ok How did you move bs hold your balanea?

Q. How doss lhe ward deseriba ibhe daicy Ssod
Eroup?

\“\4-5- IEHIIFIL!EIGHTDELE!TT&EPEILBUTET&YMETBIT&PIIM I

Soy Calf

ELEL

Extension

Supplies: latex gloves, cardboard bones, wkite drawing pa-
pex, praxt ckext

2.

3.

Poke zmall boles i= cos SEnger tip of a latex glove.

Cloze the top with a cEp or rukbber bxnd.

Add additional gloves each with » diffacexnt colex.

Place 2 gmece of white papes i= the botiom of the caxd-
bomrd box to protect other susfaces.

Ohildren cxn “oulk” the glove a=d bave it deip xnd squest
oxdo the paper &= creste a desgn.

Lakel and set aside & doy.

‘ Farmarz CGrow MyPlate—Dxizy

Extension

8D Team Nudxition




00
Eﬂb Participating Schools & Programs

o Kunsi’'s Garden — Enemy Swim  © Boys & Girls Club of Lead-

Day School Deadwood
o Huron Middle School o Volunteers of America I .
Gardening Program o Sioux YMCA
o Summer Camp Coordinator o Kids Inc. — Sioux Falls School i
o First Step Child Care Center District
o Boys & Girls Codington Club o Waubay Elementary
Kidscope Site — Watertown o SDSU Extension — Charles Mix

o Boys & Girls Club of Hot Springs County
o Patrick Henry Middle School




Tell us about others who assisted you as you
delivered the lessons. Do not count yourself.

35% 33.00%

30%

26.00%
25%

22.00%

20% 19.00%

15%

10%

5%

0.00%
0%

Program Teachers/educators Support Parents Other community
directors/principals staff/paraprofessionals volunteers

Mean :2.926 | Confidence Interval @ 95% : [2.383 - 3.469] | Standard Deviation : 1.439 | Standard Error : 0.277




Results of the Farmers Grow MyPlate sub-grant
activities with students in my classroom include:

4.8

4.7

4.69 4.69
4.62

4.6

4.5

4.4 4.38

4.31

4,

4,

4.1

1. Increased student 2. Increased student 3. Increased student 4. Increased student 5. Increased student

w

N

discussion of each of  knowledge of nutrition acceptance of eating  interest in preparing knowledge of
the MyPlat in each o foods from foods from production and proc




Increased student discussion of each of the
MyPlate Food Groups

80%
70% 69.00%
60%
50%

40%

31.00%

30%

20%

10%

0.00% 0.00% 0.00%

0%

Strongly Disagree Disagree Undecided Agree Strongly Agree

Mean : 4.692 | Confidence Interval @ 95% : [4.431 - 4.953] | Standard Deviation : 0.480 | Standard Error : 0.133




80%

70%

60%

50%

40%

30%

20%

10%

0%

Increased student knowledge of nutrition in
each of the MyPlate Food Groups.

69.00%

31.00%
0.00% 0.00% 0.00% l
Strongly Disagree Disagree Undecided Agree Strongly Agree

Mean : 4.692 | Confidence Interval @ 95% : [4.431 - 4.953] | Standard Deviation : 0.480 | Standard Error : 0.133




Increased student accep%lance of ealing foods
from each of the MyPlate food groups.

60%
54.00%

50%
40% 38.00%
30%
20%
10% 8.00%
0%

Strongly Disagree Disagree Undecided Agree Strongly Agree

Mean : 4.308 | Confidence Interval @ 95% : [3.965 - 4.650] | Standard Deviation : 0.630 | Standard Error : 0.175




80%

70%

60%

50%

40%

30%

20%

10%

0%

Increased student interest in preparing foods
from each of the MyPlate food groups.

69.00%

23.00%

8.00%

0.00% 0.00% -I

Strongly Disagree Disagree Undecided Agree Strongly Agree

Mean : 4.615 | Confidence Interval @ 95% : [4.262 - 4.969] | Standard Deviation : 0.650 | Standard Error : 0.180




Increased student knowhedge of production an
processing of food from MyPlate food groups.

So0s ofproductonony

50%

46.00% 46.00%

45%

40%

35%
30%
25%
20%
15%
10% 8.00%

5%
0.00% 0.00%

0%

Strongly Disagree Disagree Undecided Agree Strongly Agree

Mean : 4.385 | Confidence Interval @ 95% : [4.031 - 4.738] | Standard Deviation : 0.650 | Standard Error : 0.180




Results of the Farmers Grow MyPlate sub-grant
activities in my classroom include:

4.46
4.38 431
3.54 I m l—

4.5

N

3.5

w

2.5

N

1.5

—_—

0.

()]

1. Increased parent 2. | provide additional 3. l encourage serving of 4.1 have improved my
involvement in encouraging reminders as appropriate rela healthy foods in school and  personal diet in relation to My
childr




40%

35%

30%

25%

20%

15%

10%

5%

0%

Increased parent involvement in encouraging
children to eat healthfully and prepare food

38.00%

31.00%

15.00% 15.00%

0.00% l l

Strongly Disagree Disagree Undecided Agree Strongly Agree

Mean : 3.538 | Confidence Interval @ 95% : [3.013 - 4.064] | Standard Deviation : 0.967 | Standard Error : 0.268




60%

50%

40%

30%

20%

10%

0%

|
| provide additional renITinders as appropriate
related to healthy eating

54.00%

46.00%

0.00% 0.00% 0.00%

Strongly Disagree Disagree Undecided Agree Strongly Agree

Mean : 4.462 | Confidence Interval @ 95% : [4.179 - 4.744] | Standard Deviation : 0.519 | Standard Error : 0.144




50%
45%
40%
35%
30%
25%
20%
15%
10%

5%

0%

| encourage serving of

ealthy foods in school

and in class events

0.00% 0.00% -’

46.00% 46.00%

8.00%

Strongly Disagree Disagree Undecided Agree Strongly Agree

Mean : 4.385 | Confidence Interval @ 95% : [4.031 - 4.738] | Standard Deviation : 0.650 | Standard Error : 0.180




80%

70%

60%

50%

40%

30%

20%

10%

0%

| have improved my personal diet in relation to
MyPlate guidance

69.00%

31.00%

0.00% 0.00% 0.00%

Strongly Disagree Disagree Undecided Agree Strongly Agree
Mean : 4.308 | Confidence Interval @ 95% : [4.047 - 4.569] | Standard Deviation : 0.480 | Standard Error : 0.133




How were school o agency partners (parents,
volunteers, grocery store) involved in Farmers
Grow MyPlate activities in your classroom?

25%
21.00%
20% 19.00%
15.00%

15%
10%

5% 4.00% 4.00%

0% -|

Taught the Assisted with Shopped for Prepared and  Hosted a field  Transported or  Guest speaker Other
lessons lessons food served food trip assisted at a

samples field trip

Mean : 4.234 | Confidence Interval @ 95% : [3.681 - 4.788] | Standard Deviation : 1.936 | Standard Error : 0.282




40%

35%

30%

25%

20%

15%

10%

5%

0%

My role at my school or agency is:

38.00%
23.00% 23.00%
15.00%
0.00% 0.00% 0.00%
Administrator Food Service Teacher Paraprofessional Outside of school 4H/Youth advisor Other
Director time staff

Mean : 4.923 | Confidence Interval @ 95% : [3.996 - 5.850] | Standard Deviation : 1.706 | Standard Error : 0.473




Comments from implementers of Farmers Grow MyPlate?

Response

| like the program and find it is easily adaptable to different age groups and abilities.

We would often use program principals to direct dinner preparation, etc.

That was my initial plan (to do 5 weeks of lessons), however there is so much good information and
activities that | spent the majority of the summer talking about it.

Farmers Grow MyPlate was a great curriculum and easy to align with Common Core Standards.

The program provided efficient materials and directions.

My class enjoyed all the videos and factual information. They were very interested in where their food
came from.

We did stretch the lessons to include more food preparation and additional recipes because of our
long day.




Explain how activities begun under the sub-grant will continue.

Response

“Plan to continue to teach nuftrition next summer... They had so much fun and learned a lot. Even the
support staff told me they learned new nutrition information and tried new foods.”

“We have had so much fun preparing the food that the kids at the club learned about from Farmers
Grow our Plates, that we have started a healthy Cooking Club to continue creating more foods for our B
snack time in the afternoon. They are more aware of what kinds of foods are healthy for us all.”

“We will continue to use materials to augment our existing nutrition program. We stretched lessons to
include additional recipes and get more youth involved in meal preparation. We will revisit individual
lessons as they pertain to other curriculum and programs -- i.e. soil samples for our community garden,
etc.”

“Children will participate more in preparing healthy snacks and meals. They will continue to have more
of an awareness of where their food comes from.”

This is a fantastic program! | certainly can't wait to start this whole program back up next month with
another group of amazing kids!”




Other Comments or Suggestions:

Response

“Again, thank you so much for providing the means by which our students could participate and learn
about another aspect of the new country they are calling home! We couldn't have done it without your
gift!”

“I think that the guest speakers and field trips would have been fun, however in our particular area they
were not available. | really appreciated the videos to show the kids. | feel like it gave them a better
understanding of where food comes from and the process it goes through to get to the grocery store.”

“I felt that most of the activities were about just right for the group | had, which were students going into
3rd grade this upcoming school year. | am glad that | did not have a mixed age-group, especially with

Kindergarteners, because it was a lot of planning already without having to modify activities for different
ages.”




